er Treat for Family and Guests! 


FRENCH STRAWBERRY 


A Spring and Summ 


GLACE PIE 


Make. ......... + Qin. Pie Shell (recipe below) 
Wash, drain and hull . . . . 1 qt. strawberries 

Spread over bottom of cooled F 

ebaked pie shell. . . . . . 3-02. picys voft white cream cheese 


e Cover with half the berries (the choic-st). Mash and strain remaining berries 
euntil juice is extracted. If necessaty, add a little water to make 134 cups juice. 
e Bring juice to boiling. ee 


Gradually stir in a mixture of }1 cup sugar 
3 tbsp. cornstarch 


Cook over moderate heat, stirring constantly, until mixture thickens and boils. Boil 
1 minute. Cool, and pour over berries in pie shell. Chill about 2 hours. Remove from 
refrigerator about 20 minutes before serving to take chill from crust. Just before 
serving decorate with whipped cream. eeoe 


9-IN. PIE SHELL 
Sift together 1 cup sifted GOLD MEDAL “*Kitchen-tested’’ Enriched Flour, ¥4 tsp. salt. 


Cut in with pastry blender or 2 knives 14 cup shortening . . . first cutting in half of it 
until mixture looks like ‘meal’. . . then cutting in the rest until particles are the 
size of giant peas. Sprinkle over mixture 2 tbsp. water . . . mixing with fork to make 


dough stay together. Round up into ball and roll out on lightly floured cloth- 
covered board 114-in. larger than inverted 9-in. pie pan. Trim evenly. Place loosely 
in pie pan. Fold edge under or over to make stand-up collar. Prick thoroughly with 
fork to prevent puffing. eoce 
Bake 8 to 10 minutes in very hot oven (475°). 


